TANG’S STICKY CHICKEN 

A Vietnamese Delight. 


y 2 lb.(225g) boneless chicken. 

IT each: sherry, soy sauce and cornstarch. 

% cup dried chili peppers. Cut %”(2cm) long. 

3T each: water, soy sauce 
IT: sugar 
1 y> t. cornstarch 

1 t. each: sherry, vinegar, sesame oil 

!4 cup chopped green onions 

4T crushed peanuts or 2t. toasted sesame seeds. 

2 cups of cooked rice. 


1. Spread chicken meat open on a cutting board and score with a knife to 
better absorb seasoning. Cut into V2”(1cm) cubes and mix in first batch of 
ingredients to marinate. 

2. Heat 3T. of oil. Add dried peppers and fry until brown. Add chicken and 
stir-fry until thoroughly cooked. Add mixture from second batch of 
ingredients and stir-fry. 

3. Place the crushed peanuts and green onions on the table and encourage 
guests to sprinkle as they desire. 



